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Milk clotting enzymes are the enzyme that can clot and digest milk protein
simultaneously, but clotting property is better than  digestion. These enzymes are
called rennet which have much advantage and importance in cheese making industry.
The best milk clotting enzymes are aspartic protease group such as pepsin, cathepsin,
chymosin(rennin). However, chymosin is the most favorite enzyme in cheese industry.

Beside, the effect of enzyme on milk clotting, it is also affected by the amount of
calcium ion. From this relationship, we may develop to measure calcium ion in fresh milk
by enzymatic method which may be the new alternative way for qualitative
determination of calcium in milk.

After review from many sources, find that there are many factors that affect fresh
milk clotting activity which may easy and difficult control. So, the developmental process
for determination calcium in milk by enzymatic method is sophisticated. The major
factors are type and level of enzyme, casein, level of calcium and type of binding
between calcium and casein. While the minor factors involve temperature, pH, sources

and season that collected milk.





